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HYGIENE QUIZ

School  

Name

1. Why is it important to ensure we prepare food safely?

To make it look nice 

(  )

To make it taste good

(  )

To prevent food poisoning
(  )

2. What do bacteria need to help them grow and multiply?

Food source


(  )

Water



(  )

Warm temperatures

(  )

All of the above


(  )

3. What should you do after handling raw meat?

Lick your fingers


(  )

Start preparing the dessert

(  )

Wash your hands


(  )

Wipe your hands on a tea towel
(  )

4. What is the maximum temperature of refrigerated food to ensure that the rate of growth of bacteria is slowed down?

0˚Centigrade



(  )

0˚Farenheit



(  )

8˚Farenheit



(  )

8˚Centigrade



(  )

5. How do you ensure that a beef burger is thoroughly cooked and is safe to eat?

If the outside of the burger is an even brown colour then it is safe to eat     (  )

If the outside of the burger is burnt then it is safe to eat


     (  )

Cut into the burger and if the inside is pink it is safe to eat

     (  )

Cut into the burger and if the inside is not pink it is safe to eat

     (  )
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NUTRITION QUIZ
School  

Name

1.
You should eat no more than ? grams of salt per day?

3

(  )

6

(  )

9

(  )

12

(  )

2.
How many food groups make up the Balance of Good Health?

10

(  )

5

(  )

8

(  )

3

(  )

3.
What type of fat should we be trying to cut down?

Monounsaturated

(  )

Saturated 


(  )

Polyunsaturated

(  )

All of them

(  )

4.
Which of these foods has a high sugar content?

Biscuits


(  )

Crisps


(  )

Lettuce


(  )

Chicken


(  )

5.
How many portions of fruit and vegetables should you eat per day?

0


(  )

1


(  )

3


(  )

5 or more

(  )
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